Several details within this technical brief are updated to reect important new information regarding these nitrogen factors. The details of the required amendments are as follows.
In the section 'Nitrogen factors for meat and poultry', the complete text of the sub-section 'Pork' is amended as follows:
There was an extensive study of pork nitrogen factors, which was published in 1991.
10 However, the genetics, breeds and methods of rearing pigs have changed signicantly over the last 21 years, also the carcase weights at slaughter have increased. In addition to home production, a substantial amount of pork is imported to the UK from Europe especially Denmark and the Netherlands. Most of the imported pork goes into pork products or is imported as cured pork (ham or bacon). Therefore, a new study was commissioned and published in 2015 11 which determined nitrogen factors for the whole side, four main joints of pork (belly, loin, shoulder and leg), and individual shoulder (hand and collar) and leg joints (silverside, topside, shin, chump and ank) from pigs reared in the UK, Denmark and the Netherlands, and compared them to the values of nitrogen factors, where relevant, in the 1991 study. Table 1 gives the recommended nitrogen factors as a result of this new study. The average weight of carcases (84 kg) used in the study was much heavier than the average national UK carcase weight in the 1991 study (70 kg). The UK and Danish median carcase weight was 81 kg, whereas the median Dutch carcase weight was 89 kg. The overall % lean of the carcases was 61%, which is the highest category in the EU classication scheme. The recommended factor for the whole side has changed from 3.50 in the 1991 study to 3.60.
In the section 'Nitrogen factors for meat and poultry', the nal sentence of the sub-section 'Chicken' is amended as follows:
A factor of 3.75 (reduced from 3.85) was found, 16 and meat from spent hens is no longer being used in poultry products. 
